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Efficacy of Citrus aurantium L. essential oil for inhibition of  Aspergillus sp. in fresh bread products
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Abstract: Citrus aurantium 
compound, which has antimicrobial activity and is safe when used as a food preservative. Therefore, 

Aspergillus sp., cause of spoilage in fresh 

spectrophotometric method using 2,2-Diphenyl-1-picrylhydrazyl radical scavenging capacity assay 

to inhibit the growth of Aspergillus 

was  significantly different to the control (p
used as an ingredient in fresh bread products with calcium propionate as reference compound and 

spots on the bread surface were found on the 5th day as compared to the control with more black spots, 
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(Figure 3)

Figure 1 Diphenylpicrylhydrazyl (free radical)       Figure 2 Diphenylpicrylhydrazyl (non radical)       
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Figure 3 

 

 
 

 

 
 
 

 
 
 
 

concentration (EC

EC

 
EC

control sample
) / A 

control

sample 

  A 
control

 



Aspergillus

Statistics

Aspergillus 
in vitro

Aspergillus 

Table 1 Aspergillus sp. 

            

(μl/ml)

Experiment set

Average diameter of Aspergillus sp. colony (cm)

3 5 7
c c d

c c cd

1.25 c c cd

bc bc bcd

b ab abc

a a a

Calcium propionate solution  a a ab

c c d

Note:  a-d 
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Figure 4 Aspergillus sp. in fresh bread product
Note:      A) Fresh bread with calcium propionate     
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Figure 5  

Figure 6 Linear graph of  
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